Delicious Easter
Cupcakes

Makes

17
"’. cupcakes

Prep 217 .
Time Limins

Cook Time
LC
I 2Vmins
and decorating time

How to make the perfect cupcake

Ingredients _, For decorations: Lemon Butter Cream Topping

For Cupcakes ,k“,‘,(" Chocolate Topping 1Lemon, zested

1759 Butter, at room temperature 60g soft butter L L) /2 Lemon, juiced

1759 Caster Sugar 200g Icing Sugar .J 1009 soft Butter e. ‘

3Large Eggs 50g melted Milk Chocolate - 509 Icing Sugar ly

2509 Self Raising Flour Raspberry Topping

3 tablespoons Milk 100ml Cream Candied Lemon Garnish .y Free Range Large Eggs
1Lemon, Zested finely chopped 359 Caster Sugar 509 Caster Sugar Caster Sugar .:I

1/2Vanilla Pod, seeds only /2teaspoon Crushed Black Pepper 1 Len110n pee!ed andsliced Al Self Ralsing Flour
Raspberry Jam into Y2cm strips

&
Method - For Cupcakes ol
Line the cupcake paper cases into a cake tin. Pre-heat ovento170°C. 6. Split the mix in two and add zest to one half and vanilla T
. Beatthe butterand sugar together in a bow! until pale in colour. seeds to the other half. [ MLk enocmATL
. Beatinthe eggs one at a time. Mixing well between each stage. 7. Spoon the mixture into the paper cases and bake in the | m
. Gentlyfold in the flour alittle bit at a time. oven for 45 minutes. Chocolate
. Addthe milk to loosen the mixture up slightly. 8. Remove from the oven and allow to cool before decorating.

Chocolate Topping Lemon Butter Cream Topping

1. Beatthe butterand icing sugar together well 1. Beatthe butterand icing sugar together well to form a paste. w
to form a paste. 2. Add juice and zest and mix well.
2. Add the melted milk chocolate and mix well 3. Using aspoon cover the top of the cupcakes with the ". % | Fresh Milk
again. lemony butter and finish with candied peel. .‘J i
3. Using a spoon spread the mixture onto each Candied Lemon Garnish
cupcake asrequired.
4. Leave to setfor10-15 minutes before
devouring!

1. Putthelemonin a bowland cover with water. Microwave el L

on full power for 2minutes. Strain and repeat this process ) o
. twice more using fresh water each time. e
Raspberry Topping . Putthe water, caster sugar and lemon juice into a pot L™ Fresh Cream
Whisk the cream and sugar together well to and bring to the boil. E
form a thick consistency. . Add the strips of lemon zest to the pot.
. Add the cracked black pepper and mix again. Reduce the heat and simmer for 3 minutes.
. Using a spoon heap the sweet cream mixture . Strainthe zest and put on a plate covered in caster
onto the cupcake and top with a small spoon sugar and give them a quick shake to coat.
of raspberry jam. Simple and tasty. . When cool, decorate the top of the lemon cupcakes. J
Also nice on the chocolate cupca kes. **Fresh produce prices can vary. Offers available for a limited time only, subject to availability.

Raspberry .

Iing Sugar Conserve

o

For quality and value, we've got Ireland covered

Arklow, Ashbourne, Athlone, Bagenalstown, Ballinasloe, Buncrana, Carlow - Graiguecullen, Hanover Road Carrick on Suir, Castlebar, Cavan, Celbridge,

Clane, Claremorris, Clifden, Clonmel, Cork - Ballincollig Westside Retail Park, Main Street, Ballyphehane, Blackrock, Carrigtwohill, Cobh, Grange Road, Mallow, Mayfield,
Midleton, Michelstown, Drogheda - Trinity Street, Donore Road, Dublin - Coolock, Finglas, Fonthill, Longmile Road, Newlands Cross, Nutgrove, Palmerstown, Parnell Street,
Rathmines, Santry, Tallaght Belgard Road, Tallaght Cross West, Dundalk - Newry Road, Ramparts Road, Dungloe, Edenderry, Ennis, Enniscorthy, Ferrybank, Galway -
West City Centre Retail Park, Galway Retail Park, Gorey, Gort, Kells, Killarney, Killorglin, Kilrush, Letterkenny, Limerick - Childers Road, Castletroy, Listowel, Longford,
Loughrea, Maynooth, Mullingar, Naas, New Ross, Portumna, Roscommon, Thurles, Tralee, Tullamore, Tullow, Waterford, Wexford - Trinity Street, Wexford Retail Park.

We are open:

Mon -Wed 9am - 8pm
Thurs & Fri 9am - 9pm
Sat 9am - 7pm
Sun 1am - 7pm

30 Day Guarantee Warranties /=3 Customer Helpline

Relax everything is covered provide breakdown and helps you with technical
for details visit www.aldi.ie WARRANTY'| parts replacement cover. | HELPUNE | queries and system set-up.

Aldi, in store, accepts cash and Laser cards only. No cheques or credit cards. All offers subject to availability. Prices correct at time of going to print. For details of your nearest store visit our website at www.aldi.ie *Check pack for warranty details. The warranty may be available via the distributor or the
manufacturer. Packaging may vary. Products purchased at Aldi are covered by a 30 day guarantee. Goods returned must be accompanied by the appropriate till receipt. Waste Electrical and Electronic Equipment (WEEE) must never be placed in your waste disposal or recycling bins. WEEE is taken
back free of charge at electrical retail outlets on a one for one, like for like basis. Local authority civic amenity facilities also take back WEEE free of charge. WEEE recycling is free. fPlease drink responsibly. Permitted hours of sale for alcohol in all Aldi stores are Monday to Saturday 10.30am-10.00pm,
Sundays between 12.30pm-10.00pm, Good Friday and Christmas Day closed.

Spend a little More amazing offers in store aldi.ie




